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Abstract 
As the depletion of petroleum source and environmental concerns been arises, a new polymer defined as biodegradable material 
had been extensively study in order to replace the synthetic one. Starch is one of natural materials that been used for producing 
biodegradable materials. Through gelatinization process, native starches were changed into thermoplastic starch (TPS) in the 
presence of water and [Emim][OAc] as plasticizers at high temperature (90˚C). The structure and interaction of 
starch/water/[Emim][OAc] have been study using differential scanning calorimetry (DSC). DSC analysis is used to analyse the 
onset temperature (To), the peak temperature (Tp), the melting temperature (Tm) and melting enthalpy (∆H) of samples over a 
wide range of starch/water/[Emim][OAc] contents. Gelatinization peak shift to higher temperature as the value of [Emim][OAc] 
is increasing. The values of To, Tp and ∆H are influenced by the hydrogen bonding capacity of plasticizers. Thus, showed that 
composition of water/[Emim][OAc] is effectively influence the gelatinization process. 
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1. Introduction 
    Due to the environmental concerns, a great interest towards the usage of biodegradable materials arise from the 
last few years. Nowadays, conventional plastics are commonly used. However, major drawback come from the 
usage of conventional plastics are non-biodegradability, release of toxic pollutants, litter and impact on landfills [1] 
[2]. The other reason is shortage of petrochemical resources. Petroleum-based are one of the main raw materials for 
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producing conventional plastics [3]. Biodegradable plastics can be produce from many sources either synthetic or 
natural polymers. Natural polymers are mostly used, such as polysaccharides and proteins due to availability in large 
quantities, renewable resources, biocompatibility and biodegradability [4, 5]. 
    Starch is preferable among the groups of polysaccharides. Starch has versatility, low price and availability. Starch 
is a semi crystalline polymer which is derived from plants. It consist of glucose units joined together by glycosidic 
bonds [6]. Starch is naturally structured in a hierarchical multi-level complex form; classified as granules. The main 
structure of granules are amylose; a linear structure and amylopectin; branched structure [3, 5, 7-11]. 
    Native starch has difficult process ability and need to undergo modification. This can be achieved by destroying 
the molecular order within the granules. This process called as ‘gelatinization’ occurred in the present of plasticizer 
and elevated temperature. Through this process, the 3D structure of starch were disrupted and in the preferential 
conditions, produced a homogenous amorphous material known as ‘thermoplastic starch’ or plasticised starch’. 
Gelatinization process caused the changes from crystalline to an amorphous structure. This structure is needed in 
production biodegradable materials that can be applied in conventional technology such as hot press and injection 
moulding [3, 5, 11-16]. 
    Plasticizer is an important substance in gelatinization process. The most commonly used plasticizers are polyols 
such as glycerol and water which is excellent in the plasticization of starch.  However, certain plasticizer caused 
problems to the thermoplastic starch. The sole used of water as a plasticizer caused hygroscopic property. The others 
for the example, a plasticizer from polyols caused recrystallization phenomena due to the small size and can easily 
be separated from the starch macromolecular chains.  
    Ionic liquids (ILs) consist of cations and anions. ILs also called as ‘green solvents’ because reusable property [11, 
17, 18]. Many ILs such as imidazolium cation have been proved to be capable of dissolving starch [19-23]. 
Gelatinization of starch by ILs are less hygroscopic than starch plasticized by glycerol due to a rather strong 
interaction between starch and ILs. This strong interaction limits the interaction between starch and water molecules 
[18, 24].  
    Previous study showed that at 40% w/w of water contents enhanced the starch gelatinization process. In this 
study, the amount of [Emim][OAc] is been manipulated while the water content is fixed at 40% w/w. Therefore, the 
focus is to study the effect of water and [Emim][OAc] as plasticizer on gelatinization of starch using the Differential 
Scanning calorimetry (DSC) analysis. 
2. Materials and Methods 
2.1   Materials  
   Tapioca were purchased from local farmer (Kulim, Kedah). [Emim][OAc] was purchased from Sigma-Aldrich. 
Deionized water was used in all experiments. 
2.2   Preparation of Starch 
  Starch were obtained according to a previously described method [25]. Briefly, the fresh root of tapioca were 
washed, cut and crushed into small pieces. The crushed roots were mixed with water and blended to obtain starch 
slurry. The mixtures were filtered using filter cloth and the filtrates were left for 24 hrs for the starch to fully settle at 
the bottom. After complete sedimentation, the extract starch were dried in an oven for 24 hrs at 60˚C to obtain starch 
powder. 
2.3   Sample Preparation 
   Starch was well blended with a mixture of [Emim][OAc] and water based on the Table 1. Firstly, [Emim][OAc] 
and water were mixed for 5 minutes. Then, the liquid mixtures were added into starch powders while slowly shaking 
to ensure an even distribution. The mixture were heated at 90˚C under continuous stirring until the mixture 
gelatinized. Lastly, the mixture were dried at 60˚C to obtain powder form [1, 26]. 
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2.4 Differential Scanning Calorimetry (DSC) 
 
The DSC measurement were carried out using DSC instrument at a heating rate of 5˚C/min from 30 to 150˚C 
with an empty pan as the reference. TA Universal Analyses software was used to determine the onset temperature 
(To), the peak temperature (Tp), the melting temperature (Tm) and melting enthalpy (∆H). 
3. Results and Discussion 
    DSC is one of the analysis tools used to help understanding the structure and interaction between 
starch/water/[Emim][OAc] mixtures. DSC analysis is used to analyse the onset temperature (To), the peak 
temperature (Tp), the melting temperature (Tm) and melting enthalpy (∆H) of samples over a wide range of 
starch/water/[Emim][OAc] mixtures. The DSC characteristics of starch/water/[Emim][OAc] mixtures are shown in 
Table 2 and graphically in Figure 1.  
 
 
 
 
 
 
 
 
 
Table 2. DSC characteristics of starch/water/[Emim][OAc] mixtures 
 
Sample To (˚C) Tp(˚C) Tm(˚C) ∆H (J/g) 
SWE1 39.5 93.1 148.3 248.5 
SWE2 66.6 115.1 148.1 157.4 
SWE3 42.8 96.1 148.3 226.1 
SWE4 46.7 101.0 148.3 219.8 
SWE5 45.4 98.9 148.3 286.9 
 
Table 1. Sample preparations of the TPS based on the dry weight of starch 
 
Sample Starch(g) Water(g) [Emim][OAc](g) 
SWE1 10 7.33 1.0 
SWE2 10 7.67 1.5 
SWE3 10 8.00 2.0 
SWE4 10 8.33 2.5 
SWE5 10 9.00 3.0 
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    As shown in the above figure, all the samples exhibited a single endothermic transition, corresponding to the 
melting process of the matrix crystalline phase as proven by [27]. Based on the Table 2, the Tm for all the samples 
are in the range of 148.1 to 148.3 ˚C, in which didn’t showed any significant changes. However, there are significant 
changes in the To, Tp and ∆H as the amount of [Emim][OAc] increasing. The values of To, Tp and ∆H are influenced 
by the hydrogen bonding capacity of plasticizers. According to [28], the crystallinity of starch is disrupted in two 
distinct steps independent to the type of plasticizer which are plasticization and gelatinization steps. Plasticization 
step involved the diffusion of the plasticizer into the amorphous part of starch granules. During this step, the 
amorphous parts of starch gain a certain degree of freedom and molecular activity. In this step, water have played 
the main roles as water is known as primary plasticizer to destruct the starch granules. Water penetrated into starch 
granules caused the outer layers to swelled and facilitated penetration of second plasticizer. Next in the second step, 
the gain mobility initiates the helix-coil irreversible transition and disruption of crystalline structure. During this 
step, the starch-starch hydrogen bonds should be disrupted and starch-plasticizer hydrogen bonding should be built. 
This bonding between starch-plasticizer hydrogen bond is referred to the hydrogen bonding between starch and 
second plasticizer which in this study is [Emim][OAc]. As the hydrogen bonding capacity increasing, the values of 
To and Tp happened at lower temperature and need less thermal energy uptake in which the value of ∆H also 
lowered. Low value of ∆H is due to the higher interaction between starch-plasticizer hydrogen bonding, causing a 
higher mobility during heating and increasing kinetic energy. 
    According to the previous study, 40% w/w of water composition enhanced the starch gelatinization process. 
Therefore in this study, only the amount of [Emim][OAc] been manipulated in order to identify the influence of 
[Emim][OAc] as second plasticizer in gelatinization process. Based on Figure 1, the gelatinization peak shift to 
higher temperature as the amount of [Emim][OAc] increased which proven by [29]. This is due to the presence of 
salts in the solutions. The effect of salts in gelatinization of starch were found to follow the Hofmeister series. In 
Hofmeister series, kosmotropes delaying gelatinization and chaotropes accelerating gelatinization. Acetate is a well-
known kosmotropes, so caused the gelatinization toward higher temperature [29, 30]. Based on Table 2, the values 
of To, Tp and ∆H seems fluctuations, not too much different among the 5 samples and only SWE2 show significant 
change. SWE2 have high value of To and Tp but low values of ∆H. This might be because of structure-making 
effects on water and electrostatic interactions between salts and hydroxyl groups of starch. Even though the 
gelatinization peak increase as [Emim][OAc] increasing at certain ratio of water-[Emim][OAc], water compete with 
starch in bonding with [Emim][OAc]. Interaction between water-ionic liquid mixture ([Emim][OAc]) is quite 
 
 
Fig. 1. DSC traces of gelatinization for starch/water/[Emim][OAc] system 
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complex. Water is a key factor in gelatinization process and at certain ratio, water can become the limiting factor 
[31]. To better understand water-[Emim][OAc] interaction, an optimization analysis using Response Surface 
Methodology (RSM)  will be used. 
4. Conclusion 
In this study, effect of water and [Emim][OAc] as plasticizer on gelatinization of starch had been studied. DSC 
analysis is used to better understand the structure and interaction between starch/water/[Emim][OAc] mixtures. All 
the samples showed a single endothermic transition. Gelatinization peak shift to higher temperature as the value of 
[Emim][OAc] is increasing. The values of To, Tp and ∆H are influenced by the hydrogen bonding capacity of 
plasticizers. Better gelatinization process occurred at lower value of To, Tp and ∆H. Improvement in 
water/[Emim][OAc] ratio are needed to enhance the starch gelatinization process and producing TPS with excellent 
properties. The optimization analysis using Response Surface Methodology (RSM) is still under way. 
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